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DINNER, LIVE MUSIC & BELLY DANCING
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dsllelils ol PARTY STARTS FROM 8PM TILL LATE | £65 per person
individual offer

i Y MAINS

Grifon & Penne Arrabbiata with King Prawns
We serve TRADITIONAL O _ Black tiger king prawns with hot and spicy
Onion soup topped with croutons and tomato sauce, cooked with chillies and
TURKISH BREAKFAST sprinkled with Parmesan cheese fresh basil leaves
Every Friday, Saturday Prawns _ Chicken Milanese
and Sunday Black tiger k'“g prawns pan fried, cherry Supreme of chicken breast in breadcrumbs, pan fried
tomatoes, garlic, lemon zest and fresh and served with tagliatelle Arrabiatta and Parmesan
From 9AM - 11:30AM red chilli. Served with Turkish flat bread flakes on top
with a fresh
rocket salad Salmon
) L Pan fried salmon with baby roast potatoes and
Rumi Combination . creamy Cajun sauce
Deep fried breaded mushrooms, mini
mozzarella balls, halloumi fries and Lamb Chops

We organise Herb crusted rack of lamb with truffle mash

) . D i wiol, L BTTARS > mini prawns arancini. All served with o g b

birthday parties, et o Y | LT crisp salad and spicy tomato sauce PUtatags and eEnDery Eante
engagement L RO VIR VO S N - sticky Jalapeno Chicken Cer A s . .

. SET TN e J 2 5/ { \ : i ; : . Lamb shank cooked our way in a special
parties, o g S I il I (ke l3iEe s e (Tied with tomato sauce with onions, mixed peppers

- ol 8 S . S - ; 7l jalapenos and a sticky sweet sauce - Ee pepp

graduations and and garlic. Served with roast potatoes and
anniversaries. . : S X t:nr?bblil\-llevreclljbes coated in seasoned our spectl sauce :
Anything you wish .~ 27 A e, il . 7o flour and fried to perfection. Served LRaun?t‘)ls'rvllils)r(les(li(eGV\I/.:alrl f:r:]; o Y
to celebrate with S - . . ANNE . N . wilipfjied| pafaiate besianiad ad lamb ribs, Adana kebab. \

your loved ones. . /e = \ Pan Fried Scallops Served with Turkish rice,
g & g o Served with pan fried mixed peppers, salad, chillies and

mushrooms and bechamel sauce, with garlic sauce
Parmesan cheese and fresh parsley
N\ e
G IFT VOUC H E RS White Chocolate Profiteroles Mini Banoffee Sundae
Served with chocolate sauce Rich vanilla ice cream. Served with fresh bananas

sliced dressed with whipped cream and drizzled

Mixed Ice Cream with caramel sauce

3 scoops of vanilla, chocolate and strawberry ice
cream

Available online and at the
restaurant - see our website

CUSTOMER NOTICE
If you suffer from a food allergy or intolerance, please let your server know upon placing your order.
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RESTAURANT
& COCKTAIL BAR

BOOK NOW

96 HOPE STREET GLASGOW G2 6PH
t 0141 846 0704 |e admin@rumirestaurant.info | www.rumirestaurant.info



e @z’nne eny

SUNDAY - THURSDAY | FROM 4:15PM ONWARDS | 2 Course £29.95 | 3 Course £34.95
FRIDAY - SATURDAY | FROM 4:15PM ONWARD | 2 Course £33.95 | 3 Course £37.95

STARTERS

Lentil Soup Calamari
Traditional homemade soup

Deep Fried Mozzarella
Cheese (V)

Deep fried Mozzarella, served Prawns
with spicy tomato sauce

Lamb And Hummus
Perfectly seasonal lamb cubes,

MAINS

Fresh calamari fried in a light
seasoned flour, served with
salad and tartare sauce

Black tiger king prawns pan
fried, cherry tomatoes, garlic,
lemon zest and fresh red chilli,
served with Turkish flat bread
served with bedding of hummus and a fresh rocket salad

Jalapeno Chicken
Chicken breast chunks pan fried with
jalapenos and a sticky sweet sauce

Duck Liver Paté
Homemade paté served with salad,
caramelised onion and oatcakes

Turkish Borek (V)

Filo pastry rolls with feta cheese and
parsley, served with salad

and yoghurt

Turkey
Traditional Christmas turkey with stuffing and seasonal
trimmings, served with a rich gravy

Chicken Shish
Tender chunks of chicken marinated in our special
marinade cooked on charcoal grill, served with rice

Lamb Shish
Chunks of lamb, marinated and cooked on
charcoal grill for perfection, served with rice

Adana Kebab

Turkish lamb mince kebab with touch of herbs
and parsley cooked on our charcoal grill, served
with rice and garnish with salad

Seabass
Pan fried seabass served with mixed vegetables
and a lemon sauce

Mevlana Pide

Diced lamb meat with tomato, mixed peppers,
mozzarella on top of our delicious flat bread,
served with salad

DESSERTS

Penne Arrabbiata with King Prawns
Black Tiger King Prawns with hot and spicy tomato
sauce cooked with chillies and fresh basil leaves

Chicken Milanese

Supreme of chicken breast in breadcrumbs, pan fried
and served with tagliatelle Arrabiatta and Parmesan
flakes on top

Vegetable Moussaka
Layers of aubergine and hearty vegetables, served with
salad

Lamb Chops & Ribs
our delicious lamb chops and lamb ribs on one plate,
served with Turkish rice and garnished with salad

Chicken with peppercorn sauce
Marinated and breaded chicken breast finished in a
peppercorn sauce, served with rice or chips

Lamb Casserole
Tender pieces of lamb stewed in a rich thick sauce with
seasonal vegetables, served with rice

Baklava
Filo pastry with ground pistachio and
walnuts in sweet sugar syrup

Chocolate Fudge Cake
A top quality chocolate fudge cake
served hot with vanilla ice cream

World Famous San Sebastian Cheesecake
Rich, creamy and smooth, loaded with
vanilla caramel flavour

Ice Cream
Rich vanilla royal ice cream with caramel
sauce and whipped cream
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SUNDAY - THURSDAY | FROM 12:00 - 4:15PM | 2 Course £22.95 | 3 Course £26.95
FRIDAY - SATURDAY | FROM 12:00 - 4:15PM | 2 Course £26.95 | 3 Course £29.95

STARTERS

Oty Day Nemy

ONE SITTING FROM 1PM - 5PM | £75.00 per person

Lentil Soup Falafel (V)

Fragrant fritters broad beans,
linseed, turmeric, quinoa,
chickpeas and herbs sauce

Feta Cheese Salad (V)
Light and fresh, with tomatoes, Filo pastry rolls with feta cheese

Traditional homemade soup

Deep Fried Mozzarella
Cheese (V)

Deep fried Mozzarella, served
with spicy tomato sauce

Jalapeno Chicken
Chicken breast chunks pan fried
with jalapenos and a sticky sweet

Turkish Borek (V)

peppers, olives, red onion and and parsley, served with salad and

Duck Liver Paté parsley
Homemade paté served with
salad, caramelised onion

and oatcakes

Sucuk

yoghurt

Grilled spicy beef sausage with

cherry tomatoes and olive oil

MAINS

Turkey
Traditional Christmas turkey with stuffing and
seasonal trimmings served with a rich gravy

Chicken Shish
Tender chunks of chicken marinated in our
special marinade cooked on charcoal grill,
served with rice

Lamb Shish
Chunks of lamb, marinated and cooked on
charcoal grill to perfection. Served with rice

Macaroni Cheese
A selection of cheese sauce

Stuffed Peppers (V)
arilled peppers stuffed with Turkish rice,
served with salad garnish

Seabass
Pan fried seabass, served with mixed
vegetables and a lemon sauce

Spinach Pide
Traditional Turkish Pide with spinach, Mozzarella and
feta cheese, served with salad

Adana Kebab

Turkish lamb mince kebab with touch of herbs and
parsley cooked on our charcoal grill, served with rice
and garnished with salad

Lamb Casserole

Tender pieces of lamb stewed in a rich thick sauce
with seasonal vegetables and special herbs, served
with rice

Penne Arrabbiata with Chicken
Chicken with hot and spicy tomato sauce cooked
with chillies and fresh basil leaves

Chicken Milanese

Supreme of chicken breast in breadcrumbs, pan fried
and served with tagliatelle Arrabiatta and Parmesan
flakes on top

bl
STARTERS

Lentil Soup
Traditional homemade soup

Prawns

Black tiger king prawns pan fried, cherry
tomatoes, garlic, lemon zest and fresh
red chilli, served with Turkish flat bread
with a fresh rocket salad

Halloumi Fries (V)

Sticks of fresh halloumi cheese, coated
in panko breadcrumbs and lightly fried,
served with garlic mayonaisse

Sticky Jalapeno Chicken
Chicken breast chunks pan fried with
jalapenos and a sticky sweet sauce

Duck and Orange Liver

Paté
Homemade paté. Served with salad,
caramelised onion and oatcakes

Pan Fried Scallop

Served with pan fried mixed peppers,
mushrooms and bechamel sauce, with
Parmesan cheese and fresh parsley

DESSERTS

Chocolate Fudge Cake

A top quality chocolate fudge cake served hot

with vanilla ice cream

World Famous San Sebastian Cheesecake
Rich, creamy and smooth, loaded with vanilla

caramel flavour

Ice Cream
Rich vanilla royal ice cream with caramel sauce
and whipped cream

Rice Pudding - Sutlac
Traditional Turkish dessert - just like Mum makes

DESSERTS

MAINS

Turkey
Traditional Christmas turkey with stuffing and
seasonal trimmings, served with a rich gravy

Chicken Milanese

Supreme of chicken breast in breadcrumbs, pan fried
and served with tagliatelle Arrabiatta and Parmesan
flakes on top

Duck
Breast of duck in a red wine sauce, served with
potatoes and mixed vegetables

Lamb Chops
Herb crusted rack of lamb with truffle mash
potatoes and cranberry sauce

Ottoman Steak
High quality flavourful Rib Eye on the bone, served
with chips, salad and peppercorn sauce on the side

Salmon
Pan fried salmon with baby roast potatoes and
creamy Cajun sauce

Seafood Risotto

Arborio rice cooked with onion and herbs tossed
with fresh seafood cooked in spicy Arrabiata sauce
with a touch of chilli and Parmesan cheese

Rumi Mixed Grill for 1

Lamb shish skewer, lamb chops, lamb ribs, Adana
kebab, served with Turkish rice, salad, chillies and
garlic sauce

Chocolate Fudge Cake
A top quality chocolate fudge cake, served
hot with vanilla ice cream

White Chocolate Profiteroles
Served with chocolate sauce

KIDS FESTIVE MENU

STARTERS MAINS

Lentil Soup Christmas Turkey

Christmas Pudding
Traditional Christmas pudding, served
with custard

Sticky Toffee Pudding
Served with vanilla ice cream

DESSERTS
Ice Cream

Fried Mozzarella Cheese Chicken Bites with Chips Chocolate Fudge Cake, served

Sucuk Cheese Pide

Macaroni & Cheese

with vanilla ice cream
Belgian Waffle, served
with vanilla ice cream

CUSTOMER NOTICE CUSTOMER NOTICE
If you suffer from a food allergy or intolerance, please let your server know upon placing your order. If you suffer from a food allergy or intolerance, please let your server know upon placing your order.
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